Appendix B

General Principles for the

Establishment and Application

of Microbiological

Criteria for Foods1

These general principles are intended to guide, primarily, Codex com-
mittees in the establishment and application of microbiological criteria,
and to this end they contain definitions of mandatory and advisory criteria
which relate specifically to the requirements of the Codex Alimentarius.
They are also intended for application where microbiological criteria for
foods are being developed.

1.    DEFINITION OF MICROBIOLOGICAL CRITERIA FOR FOODS

A microbiological criterion as defined for Codex purposes, consists
of:

1.1   a statement of the microorganisms and parasites of concern and/
or their toxins. For this purpose, microorganisms include bacteria, viruses,
yeasts, and molds;

1.2  the analytical methods for their detection and quantification;

1.3  a plan defining the number of field samples to be taken, the size
of the sample unit, and where and, if appropriate, when the samples are
to be taken;

1.4  microbiological limits considered appropriate to the food; and

1.5  the number of sample units that should conform to these limits.

2.    APPLICATION OF MICROBIOLOGICAL CRITERIA

Microbiological criteria, as defined for Codex purposes, fall into
two main categories: (See also Section 5 for interpretation)
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